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The Japanese population is now aging rapidly resulting in an increase in the number of the long 
term-care elderly people. 
In terms of a standard for the types of food suitable for the long term-care elderly people, given their 
eating function, food categories have been established at elderly nursing care facilities to some 
extent as a result of past research conducted in such institutions. In contrast, such categories 
have not been established for private households, where caregivers such as helpers and family 
members must adopt an experimental approach when preparing meals. 
Based on above, standards for food categories will be formulated for home care sites, and the 
types of food and their adaptation will be investigated through interventional studies. It is the 
aim of this study that the outcomes obtained will be utilized in nutritional education at home care 
sites. This study is defined as a trial to develop nutritional training methods matching the eating 
function of the long term-care elderly people. 
The research findings indicate that it may be possible to maintain the nutritional status of the 
long term-care elderly people through providing them with nutritional guidance at home care 
sites by adopting an approach that takes their eating function into consideration. At the same 
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time, the inclusion of meal preparation advice in nutritional guidance is recommended as it 
makes the provision of such guidance more practicable. 
Due to its experimental nature, while the nutritional training method adopted in this study 
was shown to be effective for the long term-care elderly people, this method requires further 
examination in the future. It is important that methods of providing nutritional guidance be 
established by promoting nutritional guidance at home care sites and conducting studies into the 
standardization of such methods. 
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   図4 各種肉類摂取量の年齢による差 


























クリアランス 5 ㎜（圧縮率 66.7%）、圧縮速度 1 ㎜/s で 2 回圧縮して測定を行った。なお、冷たい調
理品は15℃前後、温かい調理品は45℃前後で測定し、各種調理品を15回ずつ測定し、棄却検定して













ープ、“歯茎でつぶせる”“舌でつぶせる”が第 2 グループ、“噛まなくても飲み込める”が第 3 グル
ープと分けられた。第1グループは「大根の煮物」などの一口大の料理品、第2グループは「刺身」
のような生で食べられる食品の一口大、またはつぶし・きざみ食で、比較的ゲル状に近い料理品、第
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